ABSTRACT Lactobacillus paracasei strains are common members of the nonstarter microbiota present in various types of cheeses. The draft genome sequences of three strains isolated from mature cheddar cheeses are reported here. L actic acid bacteria (LAB) are Gram-positive aerotolerant bacteria with a wide spectrum of practical applications, including food production, biotechnology, and medicine-related fields (1). Strains of the genus Lactobacillus have been isolated from diverse habitats, such as fermented products, plant materials, and human and animal gastrointestinal tracts (2). In cheese, Lactobacillus paracasei forms part of the nonstarter microbiota and is considered to have an important role in the ripening process and flavor development (3). The three Lactobacillus paracasei strains (DPC2071, DPC4206, and DPC4536) analyzed in this study were isolated from mature cheddar cheeses as part of the nonstarter LAB population.
